Again we see the working of the "one-quality, one-price" system. As he has endeavored to point out, the greatest single obstacle to the improvement of the milk supply is the " one-quality one-price" system of selling milk; or, in other words, the lack of grades of milk, the best grade bringing the highest price, the lower grades a lower price.
Therefore, the remedy is milk grades based upon milk standards.
The grading of milk and the establishment and enforcement of standards enables us at once to distinguish clean milk from dirty milk, the clean farmer from the dirty farmer, the clean dealer from the dirty dealer, the consumer of clean milk from the consumer of dirty milk. This system puts a label on each grade, so that the buyer may choose; it breaks up the " one-quality one-price" system and creates several qualities at several prices; it stimulates the production and sale of better milk by establishing a better price.
It has always been one of the things which the writer could never understand why the idea seems so In its report the commission stated that " Proper milk standards, while they are essential to efficient milk control by public health authorities and have as their object the protection of the milk consumer, are also necessary for the ultimate well-being of the milk industry itself. Public confidence is an asset of the highest value in the milk business. The milk producer is interested in proper standards for milk, since those contribute to the control of bovine tuberculosis and other cattle diseases and distinguish between the good producer and the bad producer. The milk dealer is immediately classified by milk standards, either into a seller of first-class milk or a seller of second-class milk, and such distinction gives to the seller of first-class milk the commercial rewards which he deserves, while it inflicts just penalties on the seller of second-class milk. For milk consumers, the setting of definite standards accompanied by proper labeling makes it possible to know the character of the milk which is purchased and to distinguish good milk from bad milk. In the matter of public health administration, standards are absolutely necessary to furnish definitions around which the rules and regulations of city health departments can be drawn and the milk supply efficiently controlled."
i Public Health Reports, vol. 27, No. 19, May 10, 1912, pp. 673-700, and vol. 28, No. 34, Aug. 22, 1913, pp. 1733-1756. Throughout all of the deliberations of the commission it was recognized that bacterial testing, using for the purpose the " bacterial count," was the most important single factor in grading milk. It 
